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Sure Cure for "Cancelitis". 


Canners of the country who are victims from time to time of buyers 
canceling orders at will, may read with profit the following account of how 
& representative canning concern of this country fought back when imposed 
upon. In fact, this concern makes it e practice to fight when it believes 
itself to be in the right, and in this erase has kindly coneented to give the 
facts for the benefit of other cannern who from time to time find themselver 
in the eame position. 


The representative of the firm which fought and so signally won ite 
case, terme the revoking of bona fide orders “cancelitie", end offers their 
method of meeting the situation as a thing which will have a tendency to cure 
the disease. 


It seems that about the middle of June, last year, © certain concern 
ordered eight hundred cases of « standard product. Some six weeks later, the 
Order was canceled. The canner's representative approached the grocer in as 
nice a way ag poseible, pointing out the facts in the case, but finally tonk 
e« firm position, as may be seen by the following pointed paragraphe: 


"You made this contract, gentlemen--you cannot break it in thie light 
manner. We are not going to be foolish enough to make « shipment to you un- 
less we know you are going to pay for it, but we will tell you one thing 
you ere either going to take these goode, or you will pay the loss oecasioned 
us by your not taking thom. You may think we are bluffing--you will leern 
that we are not. If a contrect made in good faith can thue lightly be set 
aside by your good selves,,it is high time we found out whether a contract 
in worth anything. 


“Now, we submit to you one or two propositione. We will either make 
the shipment to you, if you will permit, and pay for the goods in accordance 
with the contract terms, or you can send ue a check for the amount of the lose 
which at to-day’s rate we will make owing to your not taking the goods.« « +" 
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“* * *® If you will send us your check for the amount in question, 
we will call the matter off. Otherwise, please withdraw your remarks that 
you will not pay for the goods if we ship them. As we said before, you may 
think we are bluffing. It's going to cost you a good deal more than the 
amount in question to find out that we are not." 


There was received in reply to this letter what the canner termed 
"the silliest answer we ever saw". The canner finally was obliged to make 
a journey to the city in question--and a long trip it was--but, although he 
had been quite successful settling similar controversies, he could do 
nothing with this particular concern. 


Thereupon, forsaking the channel of diplomacy, he launched a full- 
fledged court action. In the meantime, the buyer had remarked in one of 
his letters that perhaps in the canner's home State he could do thus and s0,, 
but that in his, the buyer's State, things would be different. Therein the 
buyer egain guessed wrong, for although the case was tried in the buyer's 
own State, and before a jury of that State, the jury awarded the canner his 
loss in full, tcgether with one hundred dollars court costs. And the canner 
has received his money. 


He concluded his communication to the N.C.A. with the following 
characteristic peragraphs: 


"There is one canning concern, for whom the writer has the honor of 
working, that will live up to its contracts if the people with whom we do 
business will also do so, and while we, at the same time, will compromise 
cases rather than go to law, if it comes to a point where a man will not sub- 
mit a decent compromise we will fight every time. 


“A few years ago we won a case here in our State against a grower 
who would not deliver us a certain raw commodity when the market was much 
higher, and the advertising of this fact has led the growers to understand 
that we mean business. It occurs to us that similar advertising will have 
a@ likewise desirable effect on the wholesale grocery trade." 


Government Studies Feasibility of Raw Products Standards. 


The N.C.A. Bureau of Raw Products Research has been informed that 
Mr. Charles W. Hauck, of the Fruit and Vegetable Division, Bureau of Agri- 
cultural Economics, will spend the next few weeks in the field visiting 
tomato canners and others with a view to discussing with those interested 

the feasibility of setting up government standards for raw product quality 

in tomatoes used for canning. While this whole question is in tentative form 
at the present time, we understand from Mr. Hauck that a number of canners 
with whom he has discussed the matter have expressed great interest in it, 
feeling that a government raw product standard might be of considerable help 
when there is a tendency on the part of growers to deliver stock which is 
over-ripe, too green, or otherwise not suitable for making a satisfactory 
canned product. ' 


At this time Mr. Hauck is particularly interested in getting the 
sentiment of canners and in observing the quality of the raw products deliv- 
eries. He expects to spend August 20 to 25 in Indiana, the balance of Augurt. 
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in Ohie, September 15 to 186 in western New York, and the remainder of Sep- 
tember in the Tri-State Territory. 


Tin Plate Hearing. 


The Conference called by the United States Bureau of Standards on 
August 15, at the request of the Tin Plate Committee of the National Canners 
Association, was attended by only a few canners, but the tin plate and can 

manufacturers were well represented. 


The conference lasted all day, and all attending were given an oppor- 
tunity to be heard, and much interesting testimony was submitted. 


At the conclusion of the conference, a motion was made and carried 
that: "It is hoped that the Bureau will find it practicable to classify 

the various grades of waster plates now occurring in the course of the mang=- 
facture of tin plate, and adopt standard forms applicable to, and, so far as 
possible, descriptive of each of the various kinds of so-called wasters." 


This motion was made by Doctor Elwell, and was seconded and carried, 
with the understanding that the Director of the Bureau would refer it back 
to the several organizations, asking them to appoint a representative on 
such committee, the Bureau to act as Chairman. 


Laboratory Replies to Enquiry on Flat Sours in Corn. 


The Research Laboratory of the National Canners Asm ciation replied 
to an enquiry on flat sours in corn, in mrt, as follows: 


"There are great differences among bacteria with respect to the tem- 
peratures at which they will grow and also with respect to the amount of heat 
necessary to kill them. Some bacteria grow at exceedingly low temperatures. 
Others do not grow readily below ordinary room temperature. Very many of 

them grow best at or above the temperature of the human body (a little below 
100 degrees F.) There are still others that grow very slowly, if at all, be- 
low 100 degrees F. and sme grow at temperatures as high as 170 degrees F. 


"This is striking, in view of the fact that very many bacteria are 
killed if heated for a short time as high as 140 degrees F. and are killed 
instantly at a temperature of 160 degrees to 170 degrees. Bacteria have been 
roughly classified according to the temperature at which they grow. Those 

growing at medium temperatures, including the great majority of bacteria, are 
called mesophiles; those growing at the lowest temperature are called psycre- 
philes; and those that grow at about 110 degrees are called thermophiles,. 


“The first two terms are not used commonly, but the terms'thermophiles' 
and also *Thermophilic bacteria’ are used a great deal, especially in the 
canning industry. These thermophiles are bacteria which grow at temperatures 
well above 100 degrees F. and the amount of heat necessary to destroy them is 
correspondingly great. We find that it is a general rule, that the higher 
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the temperature in which the bacteria will grow, the higher the temperature 
necessary to kill it in the same length of time. This is fortunate, because 
if you turn it around and look at it She other way, it means that the bac=- 
teria which resist the process used in sterilizing canned foods will only 

grow and cause spoilage at relatively high temperatures. Some of these therm- 
philes or rather their spores, are exceedingly resistant to heat. We find 
them still alive in more or less of the cans in every pack of corn. It fol- 
lows that if all the cans of any pack of corn were held for a-number of days 
at a temperature of 130 to 150 degrees some of the cans containing living 
thermophiles would either be swells or flat weurs. 


"In the old days, the cook used in sterilizing corn was a good deal 
lower than it is at present. Many used a process of 60 minutes at 240 de- 
grees. At that cook they killed néarly all the bacteria which would grow at 
ordinary temperatures and they left the thermophiles alive. Then after pro=- 
cessing, instead of sending their cans through a cooling tank, they put them 
on cooling trays so that they would be entirely cold in a very few hours. 

Long before the thermophilic bacteria could multiply sufficiently to be at all 
objectionable, the corn thus cooled was placed on the market. Not much of it 
found its way to hot localities, consequently, they did not know anything 
about flat sours. and any swells that they had were probably due to leaky cans. 


"Now that corn is packed in very large quantities it is sent through 
a cooling tank instead of air cooling. The cooling tank is of course better 
if ite capacity is sufficient. It frequently happens, however, that the 
water supply is not sufficient and that the cans after going through the tank 
are still ghtte hot and are stored in that condition. This merely affords an 
ideal condition for the ‘first aid’ of the thermophiles which are more or less 
shocked by the process. The result is swells and flat sours in enormous 
quantities which would not occur, if the corn were properly cooled before be- 
ing stacked away in a warehouse." 


4 


More Excessive Claims for Swells. 


Two more heavy claims for swells, involving canned fruits, have re- 
cently been investigated by a representative of the Association. 


(a) A jobber claimed about fifty per cent. swells out of a lot of 
four hundred ceses of No. 10 cans of fruit, fancy grade. 


Our examination of the alleged swelle, which had been sorted out, 
showed only twenty-five per cent. actual swells, fifty per cent. springers, 
and twenty-five pr cent. normal cans. The trouble was apparently due to 
hydrogen springers and the denting of the cans from rough handling. 


(>) Two lots of No. 10 cans of water peaches were claimed to show ex- 
cessive swells, amounting in one lot to seven per cent. and in the other to 
thirty-five per cent. The rejected cans had been held in storage since early 
in March. 


Examination showed that in one lot of rejected cans about farty-five 
per cent. were hydrogen apringers and ten per cent. normal cans, exeept for 
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more or less rust. The other lot was in bad condition, owing to an excessive 
number of leaks, but still showed about twenty per cent. hydrogen springerse,, 
the contents of which were scund. Dented cans, due te rough handling, were 
doubtless the cause of some of the trouble. 


United States Army in the Market for Canned Foods. 


The Office of the Quartermaster, Fort Monroe, Virginia, will re- 
ceive bids until 10 a.m., August 23, 1923, on the canned foods listed below. 
Canners interested should communicate with the above Office, and request 
blanks for bids on these commodities. 


360 No. 10 cans "issue" syrup; 300 gale. and 144 leqt. bottles vine= 
ger; 190 gals. cucumber pickles; 12 4-02. cans camembert cheese; 120 4-02, 
cans pimento cheese; 48 No. 1 cans deviled crabs; 24 cans finnan haddie; 
360 No. 1 cane tuna fish; 96 lept. bottles and 240 l-qt. bottles grape juice; 
192 No. + cans deviled ham; 120 No. 2% cans molasses; 580 8-oz. bottles pre- 
pared mustard; 48 No. 2 cans okra; 192 6-oz. jars peanut butter; 96 7-o2. 
jars gherkins; 24 l-pt. jars sweet gherkins; 48 l-pt. jars mixed sour pickles; 
144 l-pt. jars sweet mixed pickles; 144 No. 1 cans pimentos; 24 cans plums; 
480 No. 3 cans sweet potatoes; 526 No. 3 cans pumpkin; 576 cans sardines; 
576 l-pt. bottles tomato ketchup; 144 No. 10 cans sauerkraut; 144 No. 2 cans 
shrimp; 48 l-qt. cans maple syrup; 1,200 No. 1 cans tomato soup; 720 No. 1 
cans vegetable soup. 


The San Francisco General Intermediate Depot, Quartermaster Section, 
Fort Mason, San Francisco, California, will receive bids until 1] a.m., 
Standard Time, on August 22, 1923, for the following canned foods, for ship- 
ment to Honolulu, T.H., and Manile, P.I. 


240 No. 2 cans okra (for Hawaii); 4,600 No. 26 cans peaches and 
3,600 No. 24 cans pears (for the Philippines). 


Mexican Bean Beetle Reported Found in Ohio. 


For several years the Mexican bean beetle has been the cause of very 
large losses in the southern states. The insect has been progressing north- 
ward steadily, and last year was reported in some countéies in Kentucky, and 
during the season of 1923 serious losses were experienced by canners of green 
beans in Tennessee. 


On August 15, 1923, Government scouts reported finding the larvae of 
this destructive insect in Ohio. Investigations are in progress to determine 
the extent of its distribution in the middle states. While in the south the 
pest has been of special importance on soy beans and other farm crops, it 
feeds voraciously on green and wax beans, and is likely to become a serious 
factor in the growing of these products for canning. . 


Spraying and dusting experiments for control are already under way by 
the Government, and close touch is being kept with the progress of this work 
by the N.C.A- Bureau of Raw Products Research. 
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